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If  you  don't  Relieve  that  superstitions  still  exist  even  in  modern 
kitchens,  listen  to  this  letter  which  arrived  in  the  week's  mail; 

"Dear  Aunt  Sammy,  Please  explain  why  slamming  the  oven  door  makes  the 
cake  fall.     I  have  never  quite  understood  it." 

Neither  have  I  —  nor  quite  "believed  it.     In  fact,  I've  often  suspected 
that  this  familiar  superstition  made  a  good  alibi  for  the  careless  cake-maker, 
the  lady  who  doesn't  bother  to  use  a  reliable  recipe  and  doesn't  take  time  to 
measure  accurately,  and  mix  carefully,  and  check  on  oven  temperatures. 

However,  there  happens  to  be  a  little  basis  for  the  idea.     If  you  move 
the  cake  during  the  first  10  minutes  or  so  of  baking  —  the  first  period  of 
rising,  some  of  the  gas  bubbles  may  escape  and  the  cake  then  will  settle  a 
little.    But  after  this  first  period,  you  can  move  the  cake  without  causing 
trouble  if  you  do  it  carefully  and  quickly        quickly  so  that  you  won't  cool 
the  oven  too  much. 

Letting  cold  air  in  on  the  baking  cake  can  cause  trouble  —  far  more 
trouble  than  just  a  little  slam  of  the  door.     In  general,  the  cake  bakes  accord- 
ing to  a  definite  schedule.     In  the  first  quarter,   it  begins  to  rise?  in  the 
second  quarter,  it  continues  rising  and  begins  to  brown;  in  the  third  quarter, 
it  finishes  rising  and  continues  to  brown,  and  in  the  last  quarter  it  finishes 
browning  and  shrinks  from  the  pan. 

The  foods  people  at  the  Bureau  of  Home  Economics  tell  me  that  'slamming 
the  oven  door  may  very  occasionally  do  a  little  damage  to  the  cake,  but  that 
farm  more  important  causes  of  failure  are  ovens  .that  are  too  slow  or  too  hot 
or  fluctuate  in  temperature.     Even  worse,  probably,  is  taking  the  cake  from 
the  oven  before  it  is  done. 

And  then,  still  other  causes  are  too  much  sugar  or  fat  in  the  mixture, 
which  makes  a  cake  that  can't  hold  itself  up,  and  too  little  baking  powder  or 
soda  for  leavning  the  mixture  may  leave  a  cake  flat. 


Which  reminds  me  of  the  second  letter  up  for  reply  today.     This  is 
another  cake  letter.     And  its  writer  asks;     "How  ^an  I  tell  when  a  cake  is  done?' 
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Answer;    By  about  5  Simple  tests:     First,   the  cake  will  have  risen  to 
its  full  height  and  have  a  delicate  "brown  crust.     Second,   if  it  is  a  "butter 
cake,  it  will  have  shrunk  slightly  from  the  sides  of  the  pan,.     Third,  it  will 
have  stopped  that  "singing"  noise  it  makes  while  "baking. 

Fourth,  the  surface  of  the  cake,  when  pressed  lightly  with  your  finger,  will 
spring  back  and  leave  no  print  of  the  finger.     Finally,  there  is  the  well- 
known  and  most  reliable  test  —  the  straw  test.     When  you  insert  a  broom-straw 
or  a  cake-tester  into  the  center  of  the  cake,   it  will  come  out  clean  and  dry 
with  no  particles  of  dough  clinging  to  it,  if  the  cake  is  done. 

(Of  course,  you  make  these  tests  before  taking  the  cake  from  the  oven.) 

Now  turning  from  cake  to  bread,  let's  answer  the  listener  who  wants 
to  know  what  salt-rising  bread  is. 

Answer:    Salt  rising  bread  is  a  bread  leavened  not  by  yeast  but  by  a 
certain  kind  of  bacteria  that  causes  fermentation.     The  home  breadmaker  gets 
her  "starter"  from  corn  meal,  which  contains  this  bacteria. 

Commercial  bakers  use  a  special  culture  of  the  bacteria  which  gives  them 
a  more  uniform  quality  than  a  home-grown  sponge  can  have. 

Salt-rising  bread  is  never  so  light  as  bread  raised  with  yeast  and  is 
more  moist  and  crumbly.     The  temperature  used  for  the  sponge  and  dough  is 
higher  than  that  for  yeast  bread.    And  if  you  want  a  recipe  for  homemade  salt- 
rising  bread,  you'll  find  one  in  your  Department  of  Agriculture  baking  bulletin 

Once  more,  just  in  case  any  of  my  listeners  haven't  heard  about  this 
bulletin,  I'll  repeat  that  the  name  of  it  is  "Homemade  Bread,  Cake,  and  Pastry, 
that  it  is  Farmers'  Bulletin  No.  1775 »  and  that  you  can  have  a  copy  by  writing 
to  the  Department  of  Agriculture  at  Washington,  D.  C.  —  as  long  as  the  supply 
holds  out. 

Another  listener  who  reports  tha.t  she  has  quite  a  little  Scotch  blood 
in  her  veins  asks  how  to  use  oatmeal  in  making  yeast  bread. 

Answer;     Use  3  cups  of  finely  ground  rolled  oats  and  9  cups  of  sifted 

all-purpose  white  flour.     Then  use  3  and  a  half  cups  of  milk   1  to  2  cakes 

of  compressed  yeast  U  tablespoons  of  sugar  U  teaspoons  of  salt  

and  2  tablespoons  of  fat.     (I'll  repeat  that  list.  -  REPEAT )     Mix  the  rolled 
oats  with  the  white  flour  and  then  proceed  as  you  do  when  you  make  plain  white 
bread.     The  ingredients  I  have  just  given  you  will  make  h  one-pound  loaves  of 
bread. 

This  oatmeal  bread  is  just  one  of  many  bread  variations  which  you  will 
find  in  the  baking  bulletin  I  just  mentioned.     You  will  also  find  there 
directions  for  making  rye  bread  and  soybean  and  lima  bean  bread,  and  recipes 
for  raisin  or  other  fruit  bread  and  for  nut  and  cheese  breads.     (Cheese  bread 
is  very  easy  and  very  good.     Just  add  2  cups  of  grated  cheese  to  your  yeast- 
bread  mixture. ) 

That  concludes  the  questions  for  this  week.     More  questions  and  answers 
next  Tuesday. 
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